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rules for their manufacture, the amount of heating, acid,
and other conditions depending on the peculiar require-
ments of each consumer. Often different dextrins are
blended to obtain the requisite quality.
Chemically, they show a small but varying reducing
power, which is much less than corresponds to the optical
rotation as expressed by the " law of relation " of an acid-
hydrolyzed starch product. This would be expected, as
not only are products formed by the action of the heat
under conditions where all traces of water arc absent,
except what may be formed by the decomposition of the
molecule, but the higher converted and more sensitive
products formed in the preliminary hydrolytic action,
which always takes place, are to considerable extent
destroyed and converted into caramel bodies.
A determination of the specific rotation of a torrefaction
dextrin, however, in connection with the cupric-reducing
power, often throws valuable light on the conditions of its
manufacture. Viscosity tests are most useful in the valua-
tion of a dextjin, speaking generally, but the peculiar use
for which the dextrin is designed often demands special
requirements. Starches of different kinds also give differ-
ent qualities of dextrin. Most of these dextrins and Brit-
ish gums are in the form of powders, which, if freshly
made, will show under the microscope the form of the
original starch grains from which the product has been
obtained. Some forms, as "gommelin," are in the state
of glassy grains much resembling gum arabic, and are
fairly pure hydrolyzed products. Starch ''pastes " are made
by a gentle hydrolysis, usually with acetic acid, and then
thickened with borax, which, makes a very stiff mass.